


APPENQIX 2 

Barley Food Products: 

Manufacturer Specifications 



Barley Food Products - Manufacturer Specifications 

Barley food manufacturers either responded to a request for product descriptions, specifications 
and nutritional information or made the information available on company web pages. The 
products include: 

1. Dehulled berries 
2. Whole berries - hulless type 
3. Pearl 
4. Flakes 

a. Cut or whole 
b. Steamrolled or micronized 

5. Cracked/Grits 
6. Meal 
7, Flour 
8. Flour concentrate 

All manufacturers provided specifications for protein, fat, ash and fiber content (either total 
dietary or crude fiber). Specifications ranged from 9 to18% protein, 0.5 to 3.5% fat, 0.9 to 3% 
ash, and 10 to 28% total dietary fiber. Manufacturers using waxy hulless barley also specified p- 
glucan contents ranging from 6.5 - 10.1%. 

Specifications/nutritional labels are included for the following manufacturers: 

Manufacturer No. Pages 

1. Arrowhead Mills, Hereford, TX 8 
2. Castle Dome Foods, Yuma, AZ 3 
3. Grain Milers, Eugene. OR 6 
4. Minnesota Grain, East Grand Forks, MN 16 
5. Montana Milling, Great Fails, MT 5 
6. NuWorld Nutrition, Perham, MN 1 
7. Quaker, Chicago, IL 1 
8. Western Trails, Bozeman, MT 1 

A.22 



Servmgs Per Cpntamer about 12 

Amownt *per Sewing 

Calories 110 Catones from Fat 10 

%  Dally Velu.* 

Total Fat 1 .Og 1 %  
Saturated Fa: 00 0% 

Cholesterol Omc 
Sodium Omg 
Potassium 19Omo 
Tutal Carbohydrate 289 

Dretary Fiber 59 20% 

Sugars Clg 
Protein 4g 

Vrtamin A  0% 4 Vitamin C 0% 

Perce~l Deily Valves we based or. B  2 000 
celorle dIei Your dWy V#UB$ nay be hqner 
Or lOweI depending an your C,UO’le needs 

Calories 2.000 2.500 

Tolet Fat Less lhan 65~ 609 
Sat Fat Less lhan ZOg 259 

Cholesterol LB55 IhW 3wmg 3oon-g 
Sodwm Less man 2.400mg z.aOOmg 
50181 Cerbehydrate 3oog 3759 

chetwy Flbm 259 309 
csmes per Q,ml 
Fa19 . CaiboNydrate 4 * Proleu?4 

INGREDIENT: Organically 
Produced Whale Grain Barley, 
Flaked 

Organically grown and processed 
to Texas Drgamc Standards and 
Cert ,4 TAC, Chp 18 For thtrd 



ARROWHEAD MLLS, INC. Spat. No.: 
DsrCrlptkw\: & BeHey (if&h BebolucanJ Fhtkas, 

OEollnlcm 
Issue No.: 3 
D8te: wfclocr 
P8ge: loif 

FINISHED PRODUCT SPECIFICATIONS 

PRODUCT 
SPECIFICATION NUMBER 

ROLLED BARLEY (HIGH BETA-GWCAN) (FtAKES), ORGANIC 
207 

DESCRIPTION A food gmde pmdud prodwad From hiih betagluam barby (Mrdeum vu&era) by mechanical harvesting. 
cleaning, microniing. rolling, and sifting to produce a clean roiled f&ke MicronbGg consists of rapid@ 
heating the gmin with infrared he& to -333 degrees F &thin 3Q4l SecMQi The heated grain IS then 
passed through a pair of roils to ltake the grain. The variety d t&q used Is hiih III beta&cans, a 
fafnponent th8t is an excellent source of water-sdub& dii hkr. Grown and process& in acuwdanc8 
with third-party c8ftlfM organic stand8rds. 

PROPERTIES 

ANALYS tS 

CHEMICAL 

FHYSICAL PROPERTIES 

FOREKjN MATERIAL Hulls (%) 

MYCOTOXIN RESIDUE 

CHEMICAL REWWE 

INSECT CONTAMINATION 

PACKAGING 

All other foreign material (96) 

Deoxynilenol (or DON) (ppm - parts per million) 

syntheaed chemiils (iii pt?ackb) 

TYPE 

INGREDIENT STATEMENT 

SHELF LIFUSTOFMGE 

AppeaRNlCtl - Largeflakes. upto-12mmbngx-8rnmMdex - 1 mmthick;cobrbIigMgdden-tan 
odor - Minimal odor. free of any rancid oi other Ms&f8. 
Flawx - VerymUdfWor,FreeoFanyoFF-m. 

MoIsturn content (%) 
Prctein Content (%, as is) 
Ash(%,asls) 
Fat (Ether ExtwQ(%, as is) 
Crwk Flbetr (%, as is) 
Total Dietary Fiber (%, as is) 

-8et8-Glucans (%, as is) 

Density WlJ fv 
P8ftiC& Siie 

-OnUS#4(%) 
-OnUS#6(%) 
-OnUSt6(%) 
-OnUS#lO(%) 
-OnUSW12(%) 
-ThruUSt12(%) 

TYPJCAL 
ANALYSIS 

LIMITS 
MIN. MAX. 

9.0 
14.0 

1.4 

2.2 
1 .a 

14.0 
9.0 

33.0 

0.01 
0.1 

1.0 

No tdersncx 

No live Foms 

ITEM CODE 
25 lb. Paper Sack 
13160~. PoIy Bag in 6ox Gz% 

“ORGANIC WHOLE GRAIN ROLLED BARLEY’ 

Twelve months at. 33% relatii humidity end 70 degrees F. 



---.  - . I--, .  __I - .  ~  

~ u tritb n  Fac ts 
je rv ing S i re  l/3 cup  (469)  
Wv ings  P e r  Conta iner  7  

j 
’ I 

/ ; 

r9td et 1 .0~  2 %  
Satura ted Fat O g  0 %  

:hDl86terol  O m g  0 %  
i o d i u m  O m g  0 %  

*o tasa ium 2 3 0 m g  7 %  
r%s l  Carbohydra te  3 3 ~  1 2 %  

Dietary F iber  6 g  2 5 %  

S u g a r s  1  g  
Pwte ln  5s  

1 %  

._ 
1  

Vl temin  A  0 %  -  Vi tamtn C  0 %  
Th iamine  8 %  * Ribof lav in 2 %  
Uactn 6 %  * Ca lc ium 0 %  +  i ron 8 %  

P W C e n t  Chi ly  VS lU Is  M e  based  o n  B  2 .000 
CZWrk?  dmt.  Y o u r  U & y  va lue1 may  b,a h igher  
0 1  l O W B r  d e P e n d r n g  P n  ywr  Cs lw ie  needs  

C S b l 4 S .  2 .000 2 ,500 

TOIB I  Fa1  Less than 8 5 ~  m l  
Sa t  FBI  Le16ow.n  2 o Q  2 %  

choler lerot  Lass than 3 0 m g  S O O m g  
S o d i u m  L e a 8  in4n  2 ,400mg 2 .4043 m q  
Total  Cerbohydmle  3 Q o Q  3 7 5 g  

Wary  F iber  2 5 Q  3 O Q  
$hl” per  g ram:  

* C a r b O h y U r a l e  4  , P ro teh4  

INGREDIENT:  Organ ica l l y  
P r o d u c e d  Hul less  Bar ley ,  
c racked 

Organ ica l l y  B r o w n  a n d  processed  
to Texas  Organ i c  S tandards  a n d  n  
Uert . ,4TAC, Chp.  18.  For  third 
aarty cert i f icat ion informat ion,  cal l  
X IO-749-0730,8 :00a.m. -5 :OOp.m.  ICTI 
weekdays  or  wrrte: 

A r r o w h e a d  Mil ls,  Inc. 
B o x  2 0 5 9  
Hereford,  Taxes  7 9 0 4 5  U S A  
@  9-95  
S T O R E  IN A  C O O L  D R Y  P L A C E  
Set lsfact ion Gueran teed .  If not  
complsts ly  satisf ied, re turn 
conta iner  a n d  br ief  explanet ion J 



* . 
ARROWHEAD M/US, INC. Spec. No.: 2a3 

DCi&XlpWft: t3ariey Qrtts (EMS-@Bar&y), Drgmk (w 
Isrue No.: 2 
Dale: W~&sO 
Page: 1 or 7 

FINISHED PRODUCT SPEClFiCATlONS 

PRODUCT BARLEY GRITS (BITS-O-BARLEY), ORCAMC 
SPEClFlCATION NUMBER 203 

DESCRIPTION A food grade product produced from hk$~ betsglucsn bwtey (Hcw+um vulgwa ) by mectranrcal twvestrng. 
ctasnmg. mrlllng, and srftmng out hnes to produce a medrum size grit Grown and processed m acwdance wth 
third-party cwtifbd organic standards. 

PROPERTlES 

ANALYSIS 

CHEMICAL 

PHYSICAL PROPERTIES 

Appearance - Medium brgs tan and white grits ot irregular snape. about 23 mm across. 
odor - Very mild aroma; tree of any rancrd or other otl-oQors. 
F&/or - Very mild flavor: free of any off-flavors 

TYPICAL LIMITS 
ANALYSIS MIN. MAX. 

Mobture content (%) 11.5 13.0 

Protern Cdntent (%. as IS) 10.5 

Ash (%, as is) 0.9 
Fat (Ether Extract) (96, as is) 1.5 
Crude Fiber (%, as ts) 0.8 

Totsi Otetary Ftber (%, as IS) 1 t 5 

Density (IbhJ ft) 37.0 

Part& Size 

-OnUS#8(%) 0 
-OnuS#lo(%) TIXKX 
-OnUS#t6(%) 51 
-OnUS#XI(%) 37 
-OnUS#XI(%) 9 
-OnUS#40(%) 2 
-ThnJUS#40(%) 1 

PERFORMANCE COOK TEST Cc&s to normal consistency in 10 minutes (using 2 25 volumes water to 1 volume barley grits) 

FOREIGN MATERIAL All foreign material (%) No tolerance 

MYCOTOXIN RESIDUE Deoxynivalend (or DON) (ppm - parts per million) 10 

CHEMICAL RESIDUE Synthesized cttemicals (including pesticides) No tolerance 

INSECT INFESTATION No live forms 

PACKAGING 

INGREDIENT STATEMENT 

SHELF LIFE/STORAGE 

TYPE ITEM CODE 
12i2402.PolyBagmBox 36518 

‘ORGANIC HIGH BEfA-GLUCAN BARLEY GRITS” 

Twelve months at 70% relatrve humdrty and 70 degrees F 



LRLEY 
cups 

cupbarieyin3atp3 
U4how-s 

OUP 
vings 

e ~optiotdf 
nd broth in heavy 
over and simmer until 
der (about 1 hour). 
lngbt 

P 
‘em except 

eran wktMil 
;etE;gLAdd parsley 

LPPLE PUDDING 
fzda pies 1 
ked ley L 
mey 
L-5 
ated nutmeg 
ound cinnamon 
‘gg substitutes 
man 
wley, kinon juk 
toney together in large 
tkes Separate eggs, 
nti c.TfTamy stir inki 
t whites until stifk 

iakin 
udding into but- 

t * gdish.Bakeat 
-%I minutes. 

Nirtritian Facts 
3wving Size l/4 cup @lag) 
Sanrfn~ Par CoiIiaiiiW At3oiit i 7 

Calorier170 CakxieskomFat5 
9b D&y Vmlw* 

rotal Fat 0.5 1% 
Salurwed Fat Og 

Ehot88twot omg 
kodlum omo 0% 
!Joturium 140rng 4% 

1% 
Dietaiy Fiber 8g 
Sugars less than lg 

24% 

Pmtsin 5-g 

filaminAU% l Viamin C 0% 

STORE fN A COOL DRY PLACE 
Organicaily grown and processed 
to Texas Organic Standards & Cen, 
4 TAC, Chp. 18. For third-party 
certification information, calf 
30&749-0730,8:~.m.-5:~p.m. KX 
Neekdays or write: 

rlrrowhead Mills, Inc., 
Box 2059 Hereford, 
Fexas 79045 USA 0 8-95 
Satisfaction Guaranteed. If no! 
:omplctoly sarisliod. ft:Iurn 
-onrnl~l” 1.’ f ’ +,,.I .<r;;,,{‘i t-1 



A RR0 WHEA D MILLS, INC. Spec. No.: 010 
Descriplion: Pearled Barley, Organic {K) 

_ .c’ Issue No.: 2 
Date: 2mmo 
Page: 7ofT 

PRODUCT PEARLED BARLEY, ORGANK 
SPECIFICATION NUMBER 010 

DESCRIPTION 

PROPERTIES 

ANALYSIS 

CHEMICAL 

PHYSICAL PROPERTIES 

PERFORMANCE COOK TEST 

DAMAGE AND 
FOREIGN MATERIAL 

MYCOTOXIN RESIDUE 

CHEMICAL RESIDUE 

INSECT INFESTATION 

PACKAGING 

INGREDIENT STATEMENT 

SHELF LIFE/STORAGE 

FINKWED PRODUCT SPECIFICATIONS 

A food grade produc! produced from barley (Hordeurn vufgare i by mechantcal hardestmg ciee7lng. 
and mechanical abrasron to remove the hull (Some bran. or pencarp IS also removed tn the wxess. 
the barley should go through a maxrmum ol Z-3 pearlmg stages ) Grown and processed rn accordance 
wrth thtrd-party certtfied organic standards 

Appearance - Color is light-tan color with some w’hrte showing Shape IS normally pfumo vf!h a 
well-rounded taper on both ends, with a slight crease running from end to end 
Average size IS 56 mm long x 3.4 mm across x 2-3 mm thick 

Odor - Very mild odor, free of any rancid or other off-odors 
Flavor - Very mild. free of any off-flavors 

TYPICAL LIMITS 
ANALYSIS MIN. MAX. 

Moisture Content (%) 10.0 130 
Protein Content (%. as is) to.0 
Ash (%, as IS) 1 .o 
Fat (%. as is) 15 
Crude Fiber (%. as is) 10 
Total Dlelary Fiber (%, as IS) 150 

Test Weight (Ib/bu) 61 .O 590 
Seeds per Gram -- 400 
Particle Size (1 CO gm sample for 5 mm on Rotap ufter) 

-OnUS#8(%) .-- 

Cocks to normal consistency in 75 minutes (using 3 volumes water to 1 volume barley). 

Total Damage (including brokens) (%) 
Unhulled Kernels (%) 
Other Cereal Grws or Seeds (%) 
Mineral - Rocks (HI 5 mm dia ) (%) 
Mineral - Small Rocks (+O 5 mm dla). or Drrt (%) 
Excreta (%) 
Total Other Foreign Material (%) 

Oeoxynivalenol (or DON) (ppm - parts per million) 

Synthesized chemicals (including pesllcldes) 

No live forms 

.-* 
0032 

017 
Trace 

00 
00 

4G 
001 

02 
0001 

001 
0031 

0,05 

10 

No Tolerance 

TYPE ITEM NUMBER 
Xl lb. Paper Sack 4521f 
25 lb Paper Sack 45211 
12t28 02 Poly Bag 47618 

“ORGANICALLY PRODUCED PEARLED BARLEY” 

Twenty-four months at 70% relative humldlty and 70 degrees F 
-... 

1 Add Kosher symbol. lngredtent Statement. 



NET WI’. 24 UZS. (P/2 LBS.) 68Og _ 

-93 

% odiy vals#o* 

lbtal Pat 0.5g 1% 
Saprated Fat Og 0%: 

choleabwl ofrlg 0% 

I sodlurn Omg 0% I 
Potaulwn 125% 
lbtal tarlPa&a 19g 696 

Dietary Fiber 3g i4% i 
sugars og 

Vitamin A 0% 

I 
l Vitamin C 0% ~ 

Thiamine 4% + Rboflavin 2% 
t&&l 4% l caldum 0% *  bfl4% 

l Pefoent Dally Values we bastHt nn n 7 l-x-m .- -.. - -,-“_ 
I 

calwle diet. ‘rbur d&y values may be higher 
or tower depeodng on yov c&n6 needs. 

Calorss 2,000 2,500 

iz=g 3, 3% 

Less than 2.d00mQ 2.40Om~ 
Tc4al Carbohydrate xog 375Q 

Dwary Fiber 2% 3oQ 

Cakxres per gram 
F.119 

ARROWHEAD MILLS, INC. 
Box 2059 

HEREFORD,TE%AS YQC-45 USAW1-96 

STORE IN A COOL DRY PLACE 

SATlSFACTlOh ;I YRANTEED IF NOT SATlSFACTlOh ;I YRANTEED IF NOT 
COMPLETE~J SATISFIED, RETURN COMPLETE~J SATISFIED, RETURN 

CONTAINER AND Bt?tEF EXPLANATION CONTAINER AND Bt?tEF EXPLANATION 

RECYCLABlE kc’ RECYCLABlE kc’ GE GE 
(WtwrsJ mctkta:9 exe ’ (WtwrsJ mctkta:9 exe ’ 



’ A RR0 WIfEA D #ILLS, INC. Spec. No.: 309 

PRODUCT 

SPECIFICATION NUMBER 

DESCRIPTION 

PROPERTIES 

ANALYSIS 

CHEMICAL 

Description: Barley FlowWhole Grab High Beta- 
Gkvcan (Inpaclj, Organic (K) 

Issue No.: 4 
Date: u2amo 
Page: lot-1 

FINISHED PRODUCT SPECIFICATIONS 

BARLEY FLOUR/WHOLE GRAIN HIGH BETA-GLUCAN 
(IMPAC7), ORGANIC 

309 

A food grade flour produced from high beta-glucan barley (Hordeum vugare) by mechanrcal harvesting 
and cleaning, fdlowed by impact grinding and slhing (to remove large preces) The hrgh beta-glucan IS a 
water soluble fiber that comes from waxy hulless vanehes Grown and processed tn accordance wth 
thlrd-party certrfed organic standards. 

Appearance - Medium-fine Dour. creamy white In color. peppered with very small pieces of darker bran 
Odor - Very mild odor, free of any rancid or other off-odors 
Flavor - Very mild flavor. free of any off-flavors 

TYPICAL LiMlTS 
ANALYSIS MIN. MA%. 

Moisture Content 1%) 9.5 13.0 

Protein Content (%. as is) 13.0 

Ash (%. as is) 17 

Fat (Ether Extract) (%. as IS) 3.2 

Crude Fiber (%. as is) 1.7 

Total Dietary Fiber (%. as is) 16.5 

- Beta-Glucans (%, as is) 6.5 

Density (Ib/cu fl) 250 

Particle Size (30 gm sample for 5 min. on Rotap sifter) 
-OnUS#M(%) 02 0.5 
-On US#40(%) 13 
-OnUS#60(%) 36 
- Thru US #I60 (%) 51 

All foreign material (%) No tolerance 

Deoxynivalenol (or DON) (ppm - parts per million) 1 .o 

Synthesized chemicals (including pesticides) No tolerance 

No love forms 

TYPE ITEM CODE 
12/l .5 lb Paper Bag 47130 

“ORGANIC WHOLE GRAIN HIGH BETA-GLUCAN BARLEY FLOUR” 

Tvvelve months at 70% relative humrdity and 70 degrees F 

PHYSICAL PROPERTIES 

FOREIGN MATERIAL 

MYCOTOXIN RESIDUE 

CHEMICAL RESIDUE 

INSECT INFESTATION 

PACKAGING 

INGREDIENT STATEMENT 

SHELF LIFE/STORAGE 



Whole Grain Waxy tiulless Barley Quick Flakes 

Product Code: CDF6WF01416 

Product Specifications 

Proximate anafyses % 

Fat* 

Protein* 

Ash* 

Total Dietary Fiber* 

Soluble Dietary Fiber* 

B-glucan* 

Moisture 

*dry weight basis 

2.5 - 3.5 

15.0 -18.0 

1.5-2.5 

14.5 -17.0 

> 6.0 

> 6.5 

9.0 - 10.5 

Physical Characteristics 

Gelatinized Starch, % of total 35.0 - 45.0 

Flake Thickness, in .014 - .016 

Density, Ib/cu ft 23.5 - 28.5 

Microbiological 

Total Plate Count 

Yeasts and Molds 

Salmonella 

< 10,000 

<IO0 

Negative 

Shelf Life 

Recommended 6 months. 
. 



CastleDomeFbods, 
Waxy Hutless Barley Flour 

Product Code: 1 OBCOI 6006 

Product Analysis* 

Fat 2.8 

Protein 14.8 

Ash 1.6 

Moisture 9.5 

Total Dietary Fiber 15.6 

Soluble Dietary Fiber 7.5 

B-glucan 7.1 

*% dry weight except for moisture. 

Microbiological 

Total Plate Count 

Yeasts and Molds 

< 10,000 

cl00 

Salmonella negative 

Shelf Life 

Recommended 6 months. 
Store at room temperature. 

Sieve Size 

Over U.S. 60 

Over U.S. 100 

>250 p 24.6 

150-250 p 24.1 

Through U.S. 100 



CastleDomeFbods,Inc+ 
Waxy Hulless Barley Concentrate I 

Waxy Huiless Barley Concentrate I is made from WestBred@ Waxy Hulless Barley 
Varieties developed and grown to contain the highest levels of P-glucan Soluble Fiber. 
The 6-glucan Soluble Fiber content of Waxy Hulless Barley Concentrate I is increased 

by a patented (U.S. Patent Number 5,614,242) milling process. 

Product Analysis* % 

Fat 2.6 
Protein 16.3 
Ash 2.2 

Moisture 8.8 
Total Dietary Fiber 22.0 
Soluble Dietary Fiber 8.8 
B-glucan 10.1 
Alkaline Extract Viscosity (cPs) 224.5 

*% dry weight except for moisture. 

Microbiological 

Total Plate Count 
Yeasts and Molds 
Salmonella 

< 10,000 
<IO0 
negative 

Shelf Life 

Recommended 6 months. 
Store at room temperature. 

Particle 
Distribution Sieve Size % .~ 

Over U.S. 60 >250 p 45.0 
Over U.S. 100 150-250 p 43.0 
Through U.S. 100 < 150 p 12.0 

. . 



GRAINMILLERS 

Pearled Barley Flakes PRODUCX 

REVISION DATE: 14 December 2000 

SUPPLIER INFORMATION 

Supplier Name: GRAIN MILLERS, WC 
Manufacturer: GRAIN MULERS, INC 

. Address: omn Mlllcrs, Incu. 
315 Madison Street 
Eugeoe. Oregon 91452 

SUPPLIER PLANT INFORMATION 

Telephone. 541-687.So00 
FBX: M-343-7820 

Plant Add&. 115 above 
AIB Inspected YES 2LW Rcsolt: SUPERIOR 
I IACCP Program in plaoe yF5 
ORGANIC Catif& YB Agency:Oregon Tiltb 
KOSHER c.xhfic& YES Rabbinical Orgaoishon: Orttmdox Union 

symbol: Circle u; status: Pame 

REGULATORY COMPLIANCE INFORMATION 

A Raw Matcnal Descnpt~oo: Gmin Mdlns Barley prodoca arc msnufactorcd from pm-rclcctcd. sound barley 
grown in the nonhwcst rcgxonn of Nonh America. The grain IS canfully cleaned. pearled. steamed and 

1 processed into Baked product. 
B. log&cot Declaration: ItHI% PEARLED BARLEY 
C Allergens. Sullites & Gluten: Tha product cootams no Egg or Egg products. Milk or Mdk products, Peanuts or 

Peanut Products. Tree Nut$ or Tree Nut products (almond. brard nut. cashew, chestnul, ha&nut (filbert), 
macadamia oat. pecan. pine nuts. ptstschio, or walnut), Soybeans or Soybean products. Seafbod, Sulfites. 
or wheat or wheat products This product is not an identified oil allergen soorct. This product contains no 
source of wheat gluten. 

U. Flavors NONE ADDED. 
E Thor product IS not irradiated. 
F. This product contains no components from an animal soune 
C. Tbir product cataim nop~eticslly alteredpknt mstmsl 
II. Product is pmdoced under the jurisdiction of the FDA and are listed in Ibe CFR-Title21 Subchapter B as “Food 
For ltuman Ccnsmption” and arc, thcrcfbre. clasjificd as non-bmardws matcrisls. As a result, these products me 
exemfl fmmtbc29 CFR 19lO.I2WJDSHA ifazardous Communication Standard; Material Safety Data Sheets 
(MSDS) are not trquired. 

PACKAGING 

SHIPPING AND STORAGE 

A ShippinglStoragc hy/Ambcnt 35-95 F (l-35 C) 
B. SbclfLd% I2 Months 
C Lot Coding: ..I 

WY r=shift: jjj = Julian Date; y = last dtgit of year 
E. Special precautions for we: NONE 

PRODUCT CHARACTERISTICS 

A. Sensory. Color Creamy yellow-white to light brown 
Flavw: Cooked barley flavor - no off f&on 
Texturn whole flaked kemcls 
Odor Cooked barley - no off odoto 

B. Phy&aUChemicel 

I , 

I I I I I I 
* CGA information pmvxded upon request may require additional costa to the cusloow 

l COA information provided upon request may rcqwn additional costs to the costomcr. 



EUTRITIONAL INFORMATION 

Nutrients lper 100 grams 
39Z~Sodiim (mg) I 10. 

r .  

biy bass data calculated liom information contained in. 
USDA Nutrient Database for Standxd Reference Release 13 
USDA-ARS Nutrient Data Laboratoly 

For further itdormation see the USDA w&site fornttrrittonal data at: 
www.nal.usdagovKnidfoodcomp 

I 



GRAINMILLERS 

PRODUCT: Barley Flour 

REVISION DATE: 14 December 2000 

SUPPLIER INFORMATION 

Supphcr Name. GRAIN MILLERS. INC. 
MCWdtihUCr: GRAIN MILLERS, lNc 
.Address: Chain Millers. Inc. 

3 I5 Madison Street 
Eugene, Oregon 97402 

Telephone: 541-68%8(300 
FWZ %I-3437820 

SUPPLIER PLANT INFORMATION 

Plant Add& as above 
AIB Lnspcctcd YE3 Zoo0 Rcsok SUPERIOR 
HACCP I’mgram m place YE9 
ORGANIC Cettilicd YES Agency:Orrgon Tilth 
KOSIIER c&if&k YFS Rabbinical Orgeoization Orthodox Union 

Symbol Ciwk U; Status: Pann 

REGULATORY COMPLIANCE @iFORMATION 

A. Raw Material Dwxiptioo. Orsin Milieus Barley produce are manuti~ctured fhxo pnaelected, sound barley 
grown in the northwest regions of North America. The gram is csrefolly cleaned. pearled, and milled mto 

I flow. 
B. logredicot Dc&mtioo. l&I% PEARLED BARLEY 
C. Atlergens, Sulfites k Gluten: This product contains no Egg or Egg products. Milk or Milk prcducb, Peanuts OF 

Peanut Products. Tree Nutsor Tree NW prodwts (almond, brazil not. cashew, cbcstnut, bazelnot (tilb-ert). 
macadamia nut, pecan. pine nuts, pistachio, or walnut), Soybeans or Soybean products, Seafood, Sulhtes. 
or wheat of wheat pmdocts. This product is not no identifiedoil allergen source. This product contains no 
souse of wheat &ten. 

D. F~VOIS NONE ADDED. 
E This product is not irmdiated. 
F. This product contains no components from an animal DOWCC 
G. This pccduct ~ntains no genetic&y attad plant mate&l 
H. Product is produced under the jurisdictionof the FDA and are listed in the CFR=fitle21 Subchapter I3 as “Fmd 
For tlumrrn ConsumptionQtd a. thenfore, classified as non-hatardoos matetials. As a rerulf, these products BW 
exempt fium the 29 CFR 1910.1200OSlfA Wdzardow CmMooicahonStaoda~Material Safety Data Sheets 
(MSDS) BR not mqutred. 

PACKAGING 

A. Shipping/Storage DrylAmbiCot 3595 F (I-35 C) 
B. Sbif Life: I2 Months 
C. Lot Coding WY vshift; j~j = Julian Date: y = last digit of year 
E. Special precautions for use: NONE. 

PRODUCT CHARACTERISTICS 

A. Seasor): Color: Creamy yellowwhite to light brown 
Flevo~ Cooked barley flavor - no off flavors 
Texture: whole flskcd kernels 
Odor: Cooked barley- no off odors 

6. Physiul/Chcmiul 

* COA information provided upon request may rcquin additional casts to the customer. 

C. Microbiologinl 

l COA information provided upon rcqutn may require sddittonal costs to the costomer. 





c&AINh’hLLERS 

Whole Pearled Barley PRODU&: 

REVISION DATE: 14 December 2000 

SUPPLIER INFORMATION 

Supplier Name: GRAJN MULEitS. UK  
Msnufactorer: GRAIN MILJXRS. INC. 

. Address: G&l  Milkn, Inc. 
3 I5 Mditm Strat 
Eqcnc, Ongon 97402 

SUPPLtER PLANT INFORMATION 

Plant Add&s: as above 
AIB Inspected YES 2000 Result SUPEWOR 
I tACCP Prwram in eke YE3 
oRGANIccertiIkd~ YE3 Agency: Orqon Tilth 
KOWERcerbfied: YES Rabbinical Organrstion: or(bodm Unfoo 

Symbol: Cink U; Status: Pweve 

RlkULATORY COMPLIANCE INFORMATION 

A Raw Mstcnol Desaiptioo: G&o Millas B&y pmdocts ozx manufictoral from pm-selected, round barley 
grown in the northwest regions of North America. The pin is carefully ckancd. pearled, sod packaged. 

, B. IngrrcLent Dedmtim ICC% PEARLED BARLEY 
C. Allergens, Sulfites &  Glutm: Thii product contains no Egg or Egg products. Milk or Milk products. Peanuts or 

Peanut Products. ‘free Nuts or Tree Not products (almond, brozil not cashew. chestnut. hazelnut (filbert). 
macadamia nut, pecan, pine nuts, pistachio, or walnut). Soybeans or Soybean products, Safood, Sulfites, 
or wheat or wheat products. This product is not ao identified oil allergen source. This product contains no 
SOUFCC of wheat gluten. 

D. Flaws: NONE ADDED.  
E. This product is not itmdistcd 
F. This product eontoins no componmts from on animal source. 
G. This product contains no geoetwally altered plant material 
H. Product is praduccd Ada thejwisdictionof the FDAoodan fisted in the CFR-Title21 Subchapter B  as “Food 
For Human Consumption” nod are, therefore, classified os nonhazardous materials. As a result, these products are 
uterrylthomthe29CFRfBiD.ltWOSiU Ilamdom Cmtummicotiw Stood& Material Ssfety Data Sheets 
(MSDS) ore not required. 

’ PACKAGING 

SHIPPING AND STORAGE 

A. Shipping/Storage: Dry/Ambw.nt 3S95 F (I-35 C) 
B. SbolfLifc: 12 Months 
C. Lot Coding: siiiv s=shi& jjj = Julian Date. y = last digit of year 
E. Special precautions for use: NGNE 

PRODUCT CHARACTERISTICS 

A. Sensory Cotoc Cmomy yellowwhite to light brown 
Flavor: Cooked barley flevor - no off flavors 
Textwe: whole flaked kernels 
Odor: Cooked barley - no off odors 

8. PhyaiuVCbemlcaI 

I I 1 I I I 
* COA toformation provided upon reqo& may require edditiooal casts to the customer. 

C. MkmbIologkrl 



NUTRITIONAL INFORMATION 

Dn basis data c&ulaIed from information contained in: 
USDA Nutrient Database for Slandd Reference Release 13 
USDA-ARS Nutrient Data L&omtmy 

Fw fulthcr infonnalion KC the USDA whrite for nutritional data BL: 
wywd urds.gw/fnidfoodcomp 

+ 



Minnesota Grain, Inc. 
Proximate Nutrient Values for 

PEARLED BARI, 
Proximate Nutrients 

Moisture (g) 

A!dJ (9) 
Total Fat’ (g) 
Total Carbohydrate(g) 
Protein (g) 
Other* (g) (Examples: alcohol, 
acid&propylene glycol, glycerol) 

Proximate Nutrient Sum: 

Must Equal 100 Grams 

Calcium (mg) 29.0 U 

U Iron (mg) 2.5 U 

* Source of Data: C = Calcula 

Potassium (mg) 280.0 U 

Phosphorus (mg) 221.0 U 

!d SDA Nutrient Database A = Analyticaf N = Canadian Nutrient Fite 

DEFINITIONS 

:: 
Total Fat 
Other 

All fatty acids expressed as triglycerides 

3. ,Saturated Fat 
Constituents not defined by moisture, ash, total fat, total carbohydrate, or protein 
Ali fatty acids containing no.double bonds 

4. Monounsaturated Fat 
5. Polyunsaturated Fat 

All cis-monounsaturated fatty acids 

6. Sugars 
All fatty acids containing cis, cis-methylene-interrupted double bonds 
All mono- and disaccharides 

Value 

-i!i 

1.11 

1.16 

77.72 

9.91 

Additional Nutrient Information 

5 U Meta r;srotene(mg) I 

.42 U 
I I Chlorfds (mg) ^. . . ccl\ Other Cartohycke@j 77.72 U Thiamin (mg) I 

Starch (g) 
I I selqwnl (n-l., 

Riboflavin (mg) 1 .I14 1 
I I 

U U 
suaar AlcaL”” 

I Me~~(mg . , 1 1.322 1 -_ I . 

I “, I 

Acesulfame-Potassium (mg) 
Caffeine (mg) 

I 
1 * Source of Data: C = Calculated U = USDA Nutrient Database k = Analytical N = Canadian Nutrient File 
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SILLIKER LABURATQRIES CERTIFGATE OF ANALYSIS 
OF MlNNlESOTA 

,COA No: . . . ---- .-- I 
11585 K-Tel Drive bInh=r-m 

2’. , Minnetonka, MN 55343 8-i 

TO: 
Mr. Lowell Bed& 
Quality Assurancs Managar 
Mil-iescta Grain 
31651hAvcNE 
PO Box 526 
East Grand Forks. MN 56721 

Rocc~od From: /East &-arc Forks. M\ 
Rscaived Date: /2:21/02 

Location of Test (except whare noted) 

i Analyticat Results 
DRSC. 1: 23050 
Desc. 2: Cu; Hulled Bed3y 

Laboratory ID: X%75266 
Condition Rec’d: NORhlAL 

Analvte 
Protein - Combustion 

Result && 
femp Rac’d (‘C): 15 

Msthod‘Raferonce Test Uato Lot. 
AOAC 990.03 326102 

As Received 
Protein Factor 

Desc. 1: 23050 
Desc. 2: Regular ‘eatled Barley 

Analvte 
P-oleii - Comtxstion 

AY Received 
Prctein Factor 

Desc. 1: 12323 
Desc. 2: Barley Four 

Analvte 
Crude F&bet 

Dasc. 1: Test 
Desc. 2: Pulverized 3a*kjr 

10.19 ?‘a 
6.25 - 

U&s Result 

3.13 o/o 
6.25 - 

Result Units 
o.sor-- 

Laboratory ID: 3(X75283 
Condition Roc’d: NORUAL 
Ternp Rec’d (“C): 1’ ” 

Method Reference Test Date j&& 
AOAC 990.03 2/26iO 2 

Laboratory IO: XL75232 
Condition Rec’d: NORMAL 
Temp Rec’d (‘C): 15 

Method Reference Test Date Lot. 
AOAC 962.09 2/25,‘02 - 

Laboratory ID: 327 5233 
Cond[t~cn Rec’d: NORRlAL 
Temp Rec’d (‘C): 1= ” 

Analyte 
Crude F be* 

Result Units Method Reference Tast Date tot, 
,-452 AOAC 962.09 2.25’92 

s 
;+ --...----w---- -------- 

Stephai e Carrpoeil. Xt 3 



Cuet:omer ID; XULLED Medallion ;taba ID: 97057997 
Sample Description: Hulled Barley - 1997 Crop 

Teat Description -e-e -----me..*--- 

Caloriea, No Fiber Correction 
Caloriea from Fat 
Calories from Saturated Fat 
Fatty Acid Analysis w/Profile 

Total Fat 
Saturated Fat 
Monounsaturated Fat 

C%x;~;hydrates. Total 
Total Pistsry 

sugarh by HPX 
Total Sugar 
Fructose 
Glucose 
Bucrose 
Ma.lfosa 
Lactose 

Protein by Kjefdaahl (F-5.83) 
Vitamin A Retinol - 
Vitamin C, Total 
Met;il.i;ort Scan by ICP 

Calcium 
Iron 

Moisture by Forced Air (1 hr) 
Ash Analyst 
Cholesterol by GC 

Results Units Estimate ---.11-B m---w -----_-w 

351, 
18. 

Calories/lOO~ g 
Calories/100 g 

5. Calories/l00 g 

2.05 t 

:*;:i : 
72:s. % 
12,l % 

0,780 b 
0.00 % 
0.10 % 

z: 
0100 

: 
t 

10.6 t 
4 100 1u/100 g 
< 0.500 mg/lOO g 

4.00 mg/iOO g 
37.4 mJ/lOO g 
$6; ~s/loo g 

1,5& % 
C 1.00 mgJlO0 g 

‘L & cc * $ * 4 * * * * 

Cwtomar IDi REGULAR Medallion Labs ID; 97057909 
Sample Description: xegular. ~earlsd Burley - 1997 Crop 

Test Description ----c-v--------- 
Results Units 
-.LII..I ----- 

Ee::imate -I .---.,e 

Calories, No Fiber Correction 357.. CalorFes/100 g 
Caiories from Fat 14. Calariea/tQO g 
Calories from Saturated Far 4. Calories/l00 g 
Fatty Acid Analysis w/Profile 

Page 1 of 2 
* .b 

Z’d 
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TO: Madlllqn Leba 
LIIMS SAMPLE ID 97057907 

CUSTOMER ID 

Refww’tco t! 

Description: 

HULLED 

CW288fA 

Ilulled Barley - 1997 Crop 

Date Analyzed: 

Anelybt: 

96 (ww) SauJmtaa 

30oetar 

Lort P&s 

Monounsaturatad 

--- 1 I 

211 Erucic ! 0.098% 0.002 i I 0x362 1 

, I , 

lc I 0,293% O.bO6 I I 0.006 I I 

Note: cio-cis polyunsaturates are reported for Informational purposes only, 

E-d 



Tss: DescriptF=z 
---------.---c-. 

Totai Fat 
s arurateti !?a: 
xxn,ur,saturated Fa'f 

Carbohydrates, Tctal 
Fiber, Total Dietary 
Sugars by 1-:XC 

Tqtal S-Jgar 
Fructcse 
GILlcoos +' s..*we 8 Ub0,,"SZ 
Malss se 
Lactose . 

Drotain by Kjt2:Ba-XIl (F=5.83! 
vitamin A Ratk?cl 

0.49ci % 
0.17:: % 

0. BCC 
C.-v n I- 
c.35 
2.32 
0.42 
O.Gv^ 
9.74 . rrn < AVV 

< O.fZr; 



TO: Madsrtlion Labs 

Date Analyzed: 3006197 

AmlySt: Lorl qos 

LIMS SAMPLE IO 

C3JSTOlWER IO 

Refefwnte #: 

Description: 

8TtN7QOQ 

REGULAR 

C1028$7A 

Regular Pearled Barley - 1997 Crop 

---. --..-.- I I I I 
/ 0.125% OS302 n no3 

i-1 .-. 
' / O.QOl - 

g 

I+---- 

! 

t 1 i 

Note: cis-cis polyunsaturates ate mporlcPd for informatlonel purposes only. 

+ . 



TECHNICAL DATA SHEET 
innesota Grain, Inc. 

PRODUCT: QUICK BARLEY FLAKES 

PRODUCT CODE: 154-l 

RAW BARLEY REQUEREMENTS: Barley selected for this product shall be milled 
from U.S. grade #2 or better. The barley shall be cleaned using standard grain 
cleaning equipment to remove dockage, foreign matter and stones in accordance 
with good manufacturing practices. The cleaned barley shall also be free 
from insect and rodent infestation, fumigants and other foreign odors or 
substances. 

FINISHED PRODUCT REQUIREMENTS: The finished product shall comply with 
all regulations of the Federal Food, Drug and Cosmetic Act. The barley shall 
be pearled, cut, steamed and roiled in accordance with good manufacturing 
practices. The following criteria shall apply to the finished product: 

PHYSICAL PROPERTIES: 
Granulation: Rotap 100 g. 
2 min. with-out hammer 
On U.S. #5 5.0% MAX. 
On U.S. #8 60 +/-lo% 
on U.S. #14 35 +I-10% 
Thru U.S. #I4 10.0% MAX. 
Thickness .017 +/-.002” 
Density 25-29#/cu. ft. 

CHEMICAL PROPERTIES: 
Moisture 13.5% Max. 
Protein 9.5% Min. 
(as is; N=6.25) 
Crude Fiber 2.0% Max. 
Fat k 0.5% - 2.0% 
Ash 0.5% - 1.5% 

MtCROBlOLOGlCAL PROPERTIES: 
Standard Plate Count/g 100,000 Max. 
Yeast & Mold Count/g 1,000 Max. 
Coliform MPN/g 2,000 Max. 
Salmonella/25 g. 0 Max. 
E. Coli MPN/g 0 Max. 
Staph aureus/g 0 Max. 

PACKAGING AND LABELING: SO# Kraft multi-wall, unlined bags; and totes. 
Labeling requirements include product name, net weight, name of 
manufacturer, and lot number. 

SHIPPING AND STORAGE REQUIREMENTS: Products stretched wrapped prior to 
loading and shipped on clean, dry pallets. Transportation of product shall 
be under such conditions as will prevent contamination. Store in a clean, 
dry area for a maximum of 3 months. 



TECHNICAL DATA SHEET 
Minnesota Grain, Inc. 

PRODUCT: QUICK HULLED BARLEY FLAKES 

PRODUCT CODE: 152-I 

RAW BARLEY REQUIREMENTS: Barley selected for this product shall be milled 
from U.S. grade #2 or better. The barley shall be cleaned using standard grain 
cleaning equipment to remove dockage, foreign matter and stones in accordance 
with good manufacturing practices. The cleaned barley shall also be free 
from insect and rodent infestation, fumigants and other foreign odors or 
substances. 

FINISHED PRODUCT REQUIREMENTS: The finished product shall comply with 
all regulations of the Federal Food, Drug and Cosmetic Act. The barley shall 
be hulled, cut, steamed and rolled in accordance with good manufacturing 
practices. The following criteria shall apply to the finished product: 

PHYSICAL PROPERTIES: 
Granulation: Rotap 100 g. 
2 min. with-out hammer 
On U.S. # 8 35% Min. 
On U.S. #14 2560% 
Thru U.S. #20 20.0% Max. 
Thickness .018 */-.002” 
Density 24-28#/Cu. Ft. 

CHEMICAL PROPERTIES: 
Moisture 14.0% Max. 
Protein 9.0% Min. 
{as is; N=8.25) 
Crude Fiber 3.0% Max. 
Fat 1.0% Min. 
Ash 2.0% Max. 

MICROBIOLOGICAL PROPERTIES: 
Standard Plate Count/g 20,000 Max. 
Yeast & Mold Count/g 1 OO\l 00 Max. 
Coliform MPNlg 100 Max. 
Salmonella/25 g 0 Max. 
E. Coli MPN/g Less than 3/g 
Staph aureus/g 100 Max. 

(coagulase positive) 

PACKAGING AND LABELING: 5O#I Kraft, multi-wall, unlined bags; and totes. 
Labeling requirements include product name, net weight, name of 
manufacturer, and lot number. 

SHIPPING AND STORAGE REQUIREMENTS: Products stretched wrapped prior to 
loading and shipped on clean, dry pallets. Transportation of product shall 
be under such conditions as will prevent contamination. Store in a clean, 
dry area for a maximum of 4-6 months. 

2l4l94 GH 



TECHNiCAL DATA SHEET 
Minnesota Grain, Inc. 

PRODUCT: HULLED BARLEY FLAKES .030 

PRODUCT CODE: 150 

RAW BARLEY REQUIREMENTS: Barley selected for this product shall be milled 
from U.S. grade #I or better. The barley shall be cleaned using standard grain 
cleaning equipment to remove dockage, foreign matter and stones in accordance 
with good manufacturing practices. The cleaned barley shall also be free 
from insect and rodent infestation, fumigants and other foreign odors or 
substances. 

. FINISHED PRODUCT REQUIREMENTS: The finished product shall comply with 
all regulations of the Federal Food, Drug and Cosmetic Act. The barley 
shall be hulled, steamed and rolled in accordance with good manufacturing 
practices. The following criteria shall apply to the finished product: 

PHYSICAL PROPERTIES: 
Granulation: Rotap 100 g. 
2 min. with-out hammer 
On U.S. # 8 85.0% Min. 
Thru US. #20 5.0% Max. 
Thickness .030 +/- .002” 
Density ZO-28#/Cu. Ft. 

CHEMICAL PROPERTIES: 
Moisture 14.0% Max. 
Protein 9.0% Min. 
(as is; Nt8.25) 
Crude Fiber 3.0% Max. 
Fat 0.5% - 1.5% 
Ash 0.5% - 1.5% 

MICROBIOLOGICAL PROPERTIES: 
Standard Plate Count/g 50,000 Max. 
Yeast & Mold Count/g 1,000 Max. 
Coliform/g 100 Max. 
Salmonella/25 g. 0 Max. 
E. Coli/g Less than 3/g 

PACKAGING AND LABELING: 50# Kraft, multi-wall, unlined bags and totes. 
Labeling requirements include product name, net weight, name of 
manufacturer, and lot number. 

SHIPPING AND STORAGE REQUIREMENTS: Ptdducts stretched wrapped prior to 
loading and shipped on clean, dry pallets, Transportation of product shall 
be under such conditions as will prevent contamination. Store in a clean, 
dry area for a maximum of 4-6 months. 



PRODUCT: REGULAR WHITE BARLEY FLAKES 
BMnnesota Grain, Inc. 

PRODUCT CODE: 15X CUSTOMER SPEC. NUMBER: 305 

RAW BARLEY REQUIREMENTS: Barley selected for thii product shall be milled 
from U.S. grade #I or better. The barley shalt be cleaned using standard grain 
cleaning equipment to remove dockage, foreign matter and stones in accordance 
with good manufacturing practices. The cleaned barley shall also be free 
from insect and rodent infestation, fumigants and other foreign odors or 
substances. 

FINISHED PRODUCT REQUIREMENTS: The finished product shall comply with 
all regulations of the Federal Food, Drug and Cosmetic Act. The barley shall 
be pearled, steamed and rolled in accordance wifh good manufacturing 
practices. The following criieria shall apply to the finished product: 

PHYSICAL PROPERTIES: 
Granulation: Rotap 100 g, 
2 min. with-out hammer 
On U.S. ##5 45.0% Min. 
On U.S. #6 15.0-45.0% 
On U.S. #7 2.0-3% 
Thru U.S. #7 12.0% Max. 
Thickness .043 - .047” 
Density 30-368Jcu.ft. 
Pesticide Residue Meets current FDA Regulations 
Foreign Matter None visually 

MICROBIOLOGICAL PROPERTIES: 
Standard Plate Count 25,000 CFU/g max. 
Salmonella Negltive 
Vomotoxin < 1 wm 
Yeast and Mold 100 CFU/g max. 
Coliforms 1 OQ MPN/gram 
E. coli <3 MPNlgram 

CHEMICAL PROPERTIES: PHYSICAL PROPERTIES: 
Moisture 14.0% Max. AACC 44-l 5A Color White - yellow tint 
Protein Odor None 
N=5.25 9.0% Min. AACC 46-l 1 Flavor Typical 
Crude Fiber 1.5% Max. AACC 32-l 0 Texture Flakes 
Fat 0.5 - 1.5% AACC 30-20 
Ash 0.5 - 1.5% AACC 08-01 

PACKAGING AND LABELING: 50 # Kraft multi-wall, unlined bags; and totes. 
Labeling requirements include product name, net weight, name of 
manufacturer, and lot number. 

SHIPPING AND STORAGE REQUIREMENTS: Products stretched wrapped prior to 
loading and shipped on clean, dry pallets. Transportation of product shall 
be under such conditions as will prevent contamination. Store in a clean, 
dry area for a maximum of 4-5 months. 

Revision Date: June 27,200l WB 
Supercededs: 1 O-1 7-97 GH 
Approvial: 

Minnesota Grain reserves the rigtit to change product specifications. 

BAM 
BAM 
BAM 
BAM 
BAM 
BAM 



TECHNICAL DATA SHEET 
Minnesota Grain, Inc. 

PRODUCT: CUT HULLED BARLEY 

PRODUCT CODE: 133 

RAW BARLEY REQUIREMENTS: Barley selected for this product shall be milled 
from U.S. grade #2 or better. The barley shall be cleaned using standard grain 
cleaning equipment to remove dockage, foreign ‘matter and stones in accordance 
with good manufacturing practices. The cleaned barley shall also be free 
from insect and rodent infestation, fumigants and other foreign odors or 
substances. 

FINISHED PRODUCT REQUIREMENTS: The finished product shall comply with 
all regulations of the Federal Food, Drug and Cosmetic Act. The barley 
shall be hulled and cut in accordance with good manufacturing practices. 
The following criteria shall apply to the finished product: 

PHYSICAL PROPERTIES: 
Granulation: Rotap 100 g. 
5 min. with hammer 
On U.S. # 8 5.0% Max. 
On U.S. #I 0 35 *\rm?h 
On U.S. #20 62.5 +\-12.5% 
Thru U.S. #20 5.0% Max. 
Density 4wcu. Ft. 

CHEMICAL PROPERTIES: 
Moisture 13.0% Max. 
Protein 9.0% Min. 
(as is; N=6.25) 
Crude Fiber 3.0% Max. 
Fat 2.0 +/-0.5% 
Ash 1 .o */-0.5% 

PACKAGING AND LABELING: SO#I and 1 OO#I Kraft multi-wall, unlined bags; totes, 
and bulk. Labeling requirements include product name, net weight , name of 
manufacturer, and lot number. 

SHIPPING AND STORAGE REQUIREMENTS: Products stretched wrapped prior to 
loading and shipped on clean, dry pallets. Transportation of product shall 
be under such conditions as will prevent contamination. Store in a clean, 
dry area for a maximum of 6 months. 

214194 GH 



I TECHNICAL DATA SHEET 
innesota Grain, Inc. 

PRODUCT: MEDIUM BARLEY GRITS 

PRODUCT CODE: 131 

RAW BARLEY REQUIREMENTS: Barley selected for this product shall be m ilted 
from  U.S. grade # 1 or better. The barley shall be cleaned using standard grain 
cleaning equipment to remove dockage, foreign matter and stones in accordance 
with good manufacturing practices. The cleaned barley shall also be free 
from  insect and rodent infestation, fum igants and other foreign odors or 
substances. 

FINISHED PRODUCT REQUIREMENTS: The finished product shall comply with 
all regulations of the Federal Food, Drug and Cosmetic Act. The barley 
shall be hulled and m illed in accordance with good manufacturing practices. 
The following criteria shall apply to the finished product: 

PHYSICAL PROPERTIES: 
Granulation: Rotap 100 g. 
2 m in. with-out hammer 
On U.S. # 8 2.0°h Max. 
On U.S. #12 45615% 
On U.S. #16 45+\-15% 
On U.S. #I20 15 +\-lO% 
Thru U.S. #20 5.0% Max. 
Density 41#/Cu. Ft. 

CHEMICAL PROPERTIES: 
Moisture 13.5% Max. 
Protein 9.0% M in. 
(as is; N=6.25) 
Crude Fiber 1.5% M in. 
Fat 1.0% M in. 
Ash 2.0% Max. 

PACKAGING AND LABELING: 50# Kraft multi-wall,‘uniined bags; totes, 
and bulk. Labeling requirements include product name, net weight, name of 
manufacturer, and lot number. 

SHIPPING AND STORAGE REQUIREMENTS: Products stretched wrapped prior to 
loading and shipped on clean, dry pallets. Transportation of product shall 
be under such conditions as will prevent contamination. Store in a clean, 
dry area for a maximum of 6 months. 

Revised: 2-19-02 LJB 
Superceds: 2494 GH 

Approved: 



TECHNICAL DATA SHEET 
Minnesota Grain, Inc. 

PRODUCT: FINE PEARLED BARLEY 

PRODUCT CODE: 113 

RAW BARLEY REQUIREMENTS: Barley selected for this product shall be milled 
from U.S. grade #2 or better. The barley shall be cleaned using standard 
grain cleaning equipment to remove dockage, foreign matter and stones 
in accordance with good manufacturing practices. The cleaned barley shall 
also be free from insect and rodent infestation, fumigants and other foreign 
odors or substances. 

FINISHED PRODUCT REQUIREMENTS; The finished product shall comply with 
all regulations of the Federal Food, Drug and Cosmetic Act. The barley 
will be hulled and processed in accordance with good manufacturing practices. 
The following critieria shall apply to the finished product: 

PHYSICAL ANALYSIS 
Granulation: Rotap 100 g. 
2 min. with hammer 
% On a U.S. Std. #8 Screen 
940 Through a U.S. Std. #8 Screen 
200 Kernel Weight 
Density 

SPECIFICATION TYPICAL 

85% Min. 95% 
15% Max. 5% 
4.0 - 5.09 4.59 
50-5WCu. Ft. 52##iCu. Ft. 

CHEMICAL ANALYSIS 
% Moisture 
% Protein (N x 6.25) 
% Crude Fiber 
% Fat 
% Ash 

SPECIFICATION TYPICAL 
13.5% Max. 12.0% 
9.5% Min. 10.0% 
1.5% Max. 0.8% 
0.7% Min. 1.0%’ 
0.5% Min. 1 .O% 

PACKAGING AND LABELING: 50# and I Oo# Kraft, multi-wall, untined bags: 
totes and bulk. Labeling requirements include product name, net weight, 
name of manufacturer, and lot number. 

SHIPPING AND STORAGE REQUIREMENTS: Products stretched wrapped prior to 
loading and shipped on clean, dry pallets. Transportation of product shall 
be under such conditions as will prevent contamination. Store in a clean, 
dry area for a maximum of 9-12 months. 

2l4l94 GH 



Minnesota Grain, Inc. 
TECHNlCAL DATA SHEET 

PRODUCT: REGULAR PEARLED BARLEY 

PRODUCT CODE: 111 

RAW BARLEY REQUIREMENTS: Barley selected for this product shall be 
milled from U.S. grade # 1 or better. The barley shall be cleaned using standard 
grain cleaning equipment to remove dockage, foreign matter and stones 
in accordance with good manufacturing practices. The cleaned barley shall 
also be free from insect and rodent infestation, fumigants and other foreign 
odors or substances. 

FINISHED PRODUCT REQUIREMENTS: The finished product shall comply with 
. all regulations of the Federal Food, Drug and Cosmetic Act. The barley 

will be hulled and processed in accordance with good manufacturing practices. 
The following critieria shall apply to the finished product: 

PHYSICAL ANALYSIS 
Granulation: Rotap 100 g. 
2 min. with hammer 
% On a U.S. Std. #8 Screen 
O/ Through a U.S. Std. #I8 Screen 
200 Kernel Weight 
Density 

SPECIFICATION 

90% Min. 
10% Max. 
4.8 - 8.Og 
4842#tCu. Ft. 

TYPICAL 

98% 
2% 

!iAg 
5OWCu. Ft. 

CHEMICAL ANALYSIS 
% Moisture 
% Protein (N x 8.25) 
% Crude Fiber 
Oh Fat 
% Ash 

Vomotoxin 

SPECIFICATION 
13.5% Max. 
9.5% Min. 
1.5% Max. 
0.7% Min. 
0.5% Min. 
< 1 ppm 

TYPICAL 
“I 2‘00% 
10.50% 

0.80% 
1 .OO% 
1 .OO% 

-6 ppm 

PACKAGING AND LABELING: 50## Kraft, multi-wall, unlined bags; 
totes and bulk. Labeling requirements include product name, net weight, 
name of manufacturer, and lot number. 

SHIPPING AND STORAGE REQUIREMENTS: Products stretched wrapped prior to 
loading and shipped on clean, dry pallets. Transportation of product shall 
be under such conditions as will prevent contamination. Store in a clean, 
dry area for a maximum of 9-12 months. 

Revised 12/13Lll WB Supercedes Z4l94 GH 



PRODUCT: BARLEY FLOUR 
innesota Grain, Inc. 

PRODUCT CODE: 800 

RAW BARLEY REQUIREMENTS: Barley seleded for this product shall be milled 
from U.S. grade #l or better. The barley shall be cleaned using standard grain 
cleaning equipment to remove dockage, foreign matter and stones in accordance 
with QOOd manufacturing practices. The cleaned barley shall also be free 
from insect and rodent infestation, fumigants and other foreign odors or substances. 

FINISHED PRODLlCT REQUIREMENTS: The finished product shall be manufactured 
in accordance with good manufacturing practices and comply with all regulations of the 
Federal Food, DIXQ and Cosmetic Act. The following criteria should apply to the finished 
product: 

PHYSICAL PROPERTIES: 
Granulation: Rotap 25. five minutes 
On U.S. #80 10% Max. 
On U.S. #lOO 15% Max. 
Thru U.S. #lOO 85% Min. 

MICROBIOLOGICAL PROPERTIES: 
E. Coli <loo/Q 
Coag. Pos. Staph <lo/Q 
Salmonella Neg. 37519 

CHEMICAL PROPERTIES 
Moisture 13% Max 
*Protein 9% Min. 
(as is; N+625) 
*Ash 1 .f% Max. 
*14% Moisture Basis 

PACKAGING AN0 LABELING: 56# Kraft, mulit-wall unlined bags. Labeling requirements 
include product name, net weight, name of manufacturer, and lot number. 

SHIPPING AND STORAGE REQUIREMENTS: Products streched wrapped prior to loading and 
shipped on clean, dry pallets. Transprotation of product shall be under such conditions as will 
prevent contamination. Store in a clean, dry area for a maximum of 3-6 months. 

Revised 11-21-01 LJB 
Supercedes 5-l O-01 LJB 
Approved: 



TECHNICAL DATA SHEET 
Mnnesata Grain, Inc. 

PRODUCT: HULLED BARLEY MEAL 

PRQDUCT CODE: 160 

RAW BARLEY REQUIREMENTS: Barley selected for this product shall be mitted 
from U.S. grade #2 or better. The barley shall be cleaned using standard grain 
cleaning equipment to remove dockage, foreign matter and stones in accordance 
with good manufacturing practices. The cleaned barley shall also be free 
from insect and rodent infestation, fumigants and other foreign odors or 
substances. 

FlNlSHED PRODUCT REQUIREMENTS: The finished product shall comply with 
all regulations of the Federal Food, Drug and Cosmetic Act. The barley 
shall be hulled and milled in accordance with good manufacturing practices. 
The following criteria shall apply to the finished product: 

PHYSICAL PROPERTIES: CHEMICAL PROPERTIES: 
Granulation: Rotap 100 g. Moisture 13.5% Max. 
5 min. with hammer Protein 9.0% Min. 
On U.S. #20 20.0% Max. * (as is; N=6.25) 
On U.S. #&IO 40 +\-I 5% Dietary Fiber 10.0% Min. 
On U.S. ##60 20 +\-I 0% Fat 2.5% Max. 
Thru U.S. #lOO 15 +\-10% Ash 2.0% Max. 
Density 33WCu. Ft. 

PACKAGING AND LABELING: 50# and lOO## Kraft multi-wall, unlined bags; totes 
and bulk. Labeling requirements include product name, net weight, name of 
manufacturer, and lot number. 

SHIPPING AND STORAGE REQUIREMENTS: Products stretched wrapped prior to 
loading and shipped on clean, dry pallets. Transportation of product shall 
be under such conditions as will prevent contamination. Store in a clean, 
dry area for a maximum of 6 months. 

2W94 GH 



Montana ‘Milling, Inc. 

* DESCRIPTION: I. 

Conventional & Organic: Triple cleaned Whole Barley, hull remains on 
the barley. Great for sprouting, popping (yes, like popcorn) or grinding into 
whole barley flour. Once ground, the whole barley flour is normally sifted to 
remove the hulls. 
PROPERTIES: 
Conforms to all USDA #I grade requirements or as stated below. 

Proximate Composition Standard 
Maximum Moisture 13% 
Minimum Test Weight 48 Pound Minimum 

EXTRANEOUS MATTER: 
Product has been cleaned of wood, stones and other foreign matter. 
Product has been screened with metal detector to eliminate metal 
particles. 

ANALYSIS: 
Crude Protein 9% - 17% 
Ether Ektract 1.9% - 2.9% 
Crude Fiber 11% - 12.5% 
Ash 1.5% - 2.5% 
N.F.E. 75.7% 
Total Sugar 2.5% 
Total Starch 64.6% 

PACKAGING: 
Packed according to customer’s specifications. 

2123 vauhgn road : great falls, mt 59404 : (8005 548-8554 

Page 1 of 1 

L 

http://www.montanamilling.com/wholebarley.htm l/l 6/02 



Montana Milling, Inc. Page 1 of I 

Barley Flakes 

Conventional & Oreanic: Barley Flakes are made from 
Dehulled Barley. The proportions of the natural constituents of 
the barley remain unaltered. 

I: PROPERTIES: 
Condition Dry, the flowing, Gram&u. 
Color Cream 
Odor Natural, with no off odors. 

‘* EXTRANEOUS MATTER: ,. 
Product has been cleaned of wood, stones and other foreign matter. 
Product has been screened with metal detector to eliminate metal 
particles. 

1: ANALYSIS: 
Moisture Max 14.0% 
Protein (Nx5.7),14% m.b. Min 13.0% 
Ash, 14% m,b. Max 2.0% 
Granulnllons 
On US Std #8 90% Min 
On US Std #20 8% Min 
Through US Std #20 2% Max 

2: F.D.A. STATUS: 
Conforms to all provisions of the FDA cosmetic act as amended. 

:: PACKAGING: 
Packed according to customer’s specifications. 

I 2123 vauhgp road : great falls, mt 59404 : (800). 548-8554 

http://www.montanamilling.com/barleyflakes.htm l/16/02 



Montana Milling, Inc. Page 1 of 1 

Cracked Barley 

DESCRIPTION: 
Conventional & Organic: Granular product made by grinding 
Dehulled Barley. The proportions of the natural constituents of 
the barley remain unaltered. 
PROPERTIES: 

Condition 
Color 
Odor 

EXTRANEOUS MATTER: 

Dry, free flowing, Granular. 
Cream 
Natural, with no off odors. 

Product has been cleaned of wood, stones and other foreign matter. 
Product has been screened with metal detector to ehminate metal 
particles. 

ANALYSIS: 
Moisture Max 14.0% 
Protein (Nx5.7), 14% m.b. Min 13.0% 
Ash, 14% m.b. Max 3.0% 
Granulations 
On US Std #8 O-1 
OnUS Std#16 45-60 
On US Std #20 15-25 
On US Std #40 10-15 

F.D.A. STATUS: 
Conforms to all provisions of the FDA cosmetic act as amended. 

PACKAGING: 
Packed according to customer’s specifications. 

2123 vauhgn road : great falls, mt 59404 : (800) 548-8554 

http://www.montanamilling.com/crackedbarley.htm l/16/02 



Montana Milling, Inc 

Barley Flour 

A: DESCRIPTION: . 

Conventional & Ormnic: Flour made by grinding food grade 
dehulled barley. 

B: PROPERTIES: 
Condition Dry, free flowing powder, free of hard lumps. 

Color Light tan 
Odor Natural, with no off odors. 

C: EXTRANEOUS MATTER: 
Product has been cleaned of wood, stones and other foreign matter. 
Product has been screened with metal detector to eliminate metal 
particles. 

D: ANALYSIS: 
Moisture Max 10.0% 
Protein (Nx6.25%) 13.0% - 15.0% 
Ash D.B. 1.5% - 2.5% 
Fiber 1.4% - 2.0% 
Fat 1.9% - 2.90/o 
Granulations 
On US Std #20 2-6% 
Through US Std #SO 9%98% 
Through US Std #70 so-90% 
On US Std #lo0 70-80% 
Through US Std # 100 o-5% 

E: F.D.A. STATUS: 
Conforms to all provisions of the FDA cosmetic act as amended. 

E: PACKAGING: 
Packed according to customer’s specifications. 

1 2123 vauhgn road : great falls, mt 59404 : (800):54&85g4 j 

Page 1 of I 

http://www.montanamilIing.com/barleyflour,htm l/16/02 



Montana Milling, Inc. 

h: DESCRIPTION: 
Conventional & OrPanic: Dehulled barley has the outer hull Femoved from 
triple cleaned barley. It sit11 has the outer layer of bran so it is more nutritious 
than Pearled Barley. It grinds much better than whole barley and the flour 
does not need to be sifted. This is what we use to make our own Barley Flour, 
Barley Grits and Barley Flakes. 

1: PROPERTIES: 
Conforms to all USDA #1 grade requirements or as stated below. 

Proximate Composition Standard 
Test Weight I bushel 57-60 pounds 
Stained or discolored 1.0% Max 
Broken or shattered kemesl 7.0% Max 
through #S Sieve 
Stones per 200 pounds 2.0% Max 
Wheat 1.0% Max 
Foreign Seeds 1.0% Max 
Wild Oat Hulls per 400 .05% Max 
Kernels 

‘* EXTRANEOUS MATTER: a. 
Product has been cleaned of wood, stones and other foreign matter. 
Product has been screened with metal detector to eliminate metal 
particles. 

1: ANALYSIS: 
Moisture 14.5% Max 
Protein (NX 6.25) 13.0% Min 
Ash ( 14% M.B.) 2.0% Max 
Fat .5% - 2.0% 
Crude Fiber 1.5% Mq 

2: F.D.A. STATUS 
Conforms to all provisions of the FDA cosmetic act as amended. 

z* PACKAGING: A. 
Packed according to customer’s specifications. 

2123 vauhgn road : great fails, mt 59404 : (800) 548-8854 

Page 1 of I 
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http://www.montanamilling.com/dehulledbarley.htm l/16/02 



NUWORLD NUTRITEON 
816 gTH Ave NE q Perham, MN 56573 M 218-346-3 161 &I eot.com/-nuworld 

Whole Grain Waxy Hulless Barley Quick Flakes 

Proximate analyses % 

Fat* 

Protein* 

Ash* 

Total Dietary Fiber* 

Soluble Dietary Fiber* 

B-glucan* 

Moisture 

*dry weight basis 

2.5 - 3.5 

15.0 -18.0 

1.5 -2.5 

14.5 -17.0 

> 6.0 

> 6.5 

9.0 - 10.5 

Physical Characteristics 

Flake Thickness, in .014 - .016 

Density, Ib/cu ft 23.5 - 28.5 

Granulation -lOW 5%60% 

-18W 40-45% 

Microbiological 

Total Plate Count 

Yeasts and Molds 

Salmonelia 

< 10,000 

<IO0 

Negative 

Shelf Life 

Recommended 6 months. 



t&XRLEY 
QUIC:K COOKING 

Wutrition Facts 
Swing Size I,‘3 cup (48s) 
Wvings Per Container about 6 
Rmuut Per Sb;niq 

3711 Calories from Fat IQ 

Total Fat I g 
Saturated Fat Qg 
PoIyuns;iturat~d Fat 0.5g 
Monounsaturated Fat Og 

Total Garbebydmte X’g 
Dietary Fiber 5g 20% 

iron 4% 

Phosphorus I 0% 
t4d a significant source af Cholesterol, 
Sugars,VWnirr A,Viin C, Calcium. 
‘Percent Daily Wakes are based on a 2,000 
calorie diet. Yaw daily vstues may be higher 
or leer depending on your calorie needs, 

Ingredieflts: 100% Natural 
pearled barley. 
UPC 0 3OUUO 21842 2 
*Good source of fiber 
* Lo-w fat 

http://www.motherscereai.com/readvtoeaWreadv fra 
me. html 

Manufactured by 

The Quaker Oats Company 
P.O. Box 049003 
Chicago, IL 60604-9003 
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HULL~SSBARLEYNUTRlTiONALCOMPARlSON~ . ‘_:‘. . ij : . 
1. _ 100 S. sample$tO O  g Sampi 3002@. sarhples1G z . Setiin 

g Purple Buffalo Hulled-.barley* g;%k Nugget Purple’: 
Ash - 2.35 .’ 2.2.9 ..--: .I.94 ., 0.67 

. .-.. I 

-_ -  -  

551 t 3131 -  Calc ium (mg) I -:;341 -f 15.59/ .--- 9.641 I 
CholesteIfdl fm 

‘Carbohydrates --.-. .3s 

Dietary F iber 
Iron (mg) 

+ 359 35’4 1:: 353 :,101.78[ lO Q .08 --  -70.46’ -. 73.08 
-.---- 

17.3~ f -‘:“ 27.9 ---  
* 2.5 

I I I 
‘*Not from same lab -  from !JSDA Nu~it~~nal analysis ‘t- _A 5.8! 
Purple and Bronze NuBarleys tested 5/99 ,I 


